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I Fashionable Women Free From

I Hideous Designs of Hairdressers
Outre Methods of Wearing the Crowning Glory no

H Longer Tolerated b)T the Best People Schemes
H of Rapacious Coiffeurs and Fake "Treat--

H ments" Very Deleterious Graceful

H and Natural Lines Now in
Hj Vogue Once More

last we can sit down to our
AT dressing tables In a calm, even

Joyous frame of mind entertuln- -

JjjBJ ing kindly thoughts toward the
H boraparatlvcly simple task of arranging
H our hitherto unruly tresses. Poor
H things! How they wero abused, puffed
H and pulled, first to the front, then to
H iho back, then frizzled and fried and
H steamed and baked and ilnally loft to
H rise, or rather lie down all done up
H tightly in a-- towel over night, only to
H "be pinned and tied to all manner of
H ugly and most unsympathetic founda- -

H tiona of wire, hair and, oh, such un- -
H upcakablo substitutes when at last rc- -
B leased, till they knew not themselves
H and wished they could fall out and
H die. Which Is precisely what they
H Ilnally did do. But the hair dressers

B and specialists and "preparers" and
"renowera" are all In deep mourning'

H now that he lucrative source of tholr
Hl incomes Is demolished. So long as
H women would allow themselves to be
H made hideous by such monstrous colf- -
Hl lures as fashion, oi rather the halr- -
H dressers' trust uccreed for the last live
H years, just so long would new and hor- -
H rlble fashions be invented until the
H tresses simply rebelled, out of sheer
H lack of energy, to have another "Bpe- -

H clal preparation-- "warranted to make
H straight hair wavy" applied. Not un- -
H til our hair posltuely began lo fall out
H did we awaken to our proper senses,
H and all through the sumrriur studiouBly
H apply all known, tonics from crude oil
H to egg, doing it in a net, to lie all topsy
H turvy and reft and regain the natural
M beauty. With the- satisfying result that
Hj we now may give our heads a toss and
H pin the ringlets right where they'hap- -
Hj pen to snuggle down close enough to

tho head to bu pinned la place. And
H those that prefer to stand up or stray
H looso ore brought Into sufficient confine

H ment by a coy band adjusted about the
iheaiL Our eorrows of Inadequate hair,

H hair too straight or hair too thin, is
H all adjusted in live minutes vslth no
H soul-racki- expenditure of time p.nd
H patience-- with every sort of "speclal- -
H ist's" heart-breakin- g prices,, each one
H vlth a now contrivance which is "ox- -
H Jprcflaly adapted to your particularJ seed" and which you nnd yourself

Into purchasing at tenSesmerized It's worth, simply because
j it's "tho latest thing," will prevail only

H tv few weeks, and the selling price mustH fee high In order to make-- up for tho
Hj short demand.
Hf I know of one woman who actually
M lad a collection of thirty-thre- e similar
Hl contrivances for making her hair appear
Hl hideously out of proportion to her flg- -
H ure and general character. Not one of
Hl thorn cost less than a dollar and a half,
Hl and each in Its turn was cast aside orH useless the mlnuto sho was alone andB clot had In her right mind. But tho very
Bj next day some other "excollont conver- -S satlonallst" would explain to her theS cause of her grief and kindly supply
H toer with the proper article to glvo thatS classic contour to her head, when allS thww sorrowful months her classicalS contour was being ruined by being builtMM up out of all proportion to her fca- -S tures, whereat) all she required was herH own natural hair, which was no moreB nor no less than was adequate for her

particular ncedB.
H Blessed be the clever and sensibleH Woman who started the bewitchingS fashion of wearing "tea caps." She haBH solvod a long-fe- lt want, for all of usH have at times had qualms of conscienceH and thought. Clothe ourselves In ourS own hair, or, at least, give it a fewB days' rest, then when wo see ourselvesPfS In comparison with other fluffed-u- p
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neads odr courage deserts ub. and bnck
!.'(1?ll,10 .0r dear Pu9 and swltchea.7ul the adven- - the cap, camefrom our own lean, and public
SnJ ini ?"d ,a W0.man can b0 nract-S7- a

in .ndvyet Iook charming If she
1 the "election of her caps.And such a saving' of time, for there

aro caps for every hour of tho day and
any and all occasions, ulthough they
are termed "lea caps "

There aro caps to sleep In cnpn for
breakfast, caps for on room mps tn
lunch In and aps to drlvo inI i'.-- n to
dlno In. and then tho wonderful th. atr.
caps that nro almost a cap nnd mantle
combined Thee taps arc surii a sen- -

slble reaction that we-- even wear them
under our hats. And such a comfort.jo Ftray locks hanging at unbecoming
angles, and the hat securely anchored
to the enp band

Great is tho luck of tho typhoid con-
valescent with her lovely young ring-
lets, for nho need never trouble even

a

to pin a bow to her hend; only tie a
broad band around it, almost anything
Nho may happen to have about the bu-
reau, so long as it Is In keeping with
her gown, nnd she Is the proud pos-
sessor of the most ultra coiffure of tho
season. It is one, moreover," that
not easily copied, for onea hair Is too
long or too straight for this particular
cdlffuro and no woman, no matter how
vain, will bo induced to "cut her hair
curly," ns a email friend of mlno begged
her mother to do. Even a short, curly
wig is seldom succottaful, as the ring-
lets are nut sulllclently massive to
coer tho wig sufficiently for conen-tlon- nl

wear Were such a onr to be
found. It tould probably bo sold at a
most prohibitum price for m"st wom-
en think It will nut become a popular

fashion A good wig for stage wear
will cost; anyw hero from forty to a hun-
dred and llfty dollars, according to the
kind and quality of the hnlr, while for
social wear a wig of ringlets could eas-
ily cost from two hundred dollars to
two hundred and fifty.

For (ho woman with straight hair.

thoro aro many and varied modes of
wearing1 It, always, of course, with ab-
solute caic given to the perfect cqnlour
of tho head, with no protuberance If
artificial hair bo resorted to, It must
be a perfect match and not In sulllclcnt
quantity to give the slightest Intima-
tion of It. being false.

Fashion now .seems to havo based
all her fancies on the ono solid foun-
dation of keoplng to one's own natural
lines; whether It be shoes, gown, hat
or hair 11 must bo In accordanco with
ore's general character and formation.
And what hflppy results are manifest-
ing thnmrrhcM Hats that fit the size
of one's face, coiffure that brings out
tho beauty of line In the skull, dresses
that show the natural lino and form
without being ridiculously exaggerated.

and shoes that are actually the 3hape
of one's foot if one hasn't quite ruined
It by tho stylish boots of past
seasons.

Another pretty way of showing the
beauty of one'3 skull is to adopt the
"swirl," which consists of merely
Winding or swirling tho hair about

ono's head In a seemingly careless
fashion, although It requires somo prac-
tice to accomplish this orderly y.

Tho hair is first carefully
brushed lo clectrlfyIt and make each
separate hair show up as a distinct
lino llko an otchlng. Then part It on
the loft Bide. and. holding the head
down, brush It a few brisk strokes, thc
last one carrying it ln a muss qulto
around tho head and fastening It snug-
ly and Invisibly at tho crown of thc
head. Then take the remaining strand
on the left side and 1111 ln the thin placo
resulting from the endB of the hair al-

ready arranged, coming near the pnrt
This flnal touch Is really tho masterly
one, a.s It must swirl ln with the rest,
reemlng a part of It, yet filling up the
thin part of tho coiffure.
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Young girls are never qulto ablo to
secure a really girlish collfure that Is
essentially different from their very
young days, but the one ln tho drawing
with tho hair plaited ln two long braids
or even short ones, and colled flatly
over the ears, makes a very trim and
substantial method of disposing of it.It also has tho advantage of stayingup wjll and looking neat for a longer
period of time than almost any otherarrangement, and In Its quaint Dutchsuggestion Is most becoming to youth-
ful faces.

Somo very attractive ornaments arobeing displayed In tho Bhops of severalcxcluslvo Importers. They are de-
signed to heighten tho figure of the

flhort woman, who finds herself shorn I

of her crowning beauty when she casts i

asldo tho wire fenco nnd other pads j
calculated to build a second story to I

her head
One xccdlngly pretty one was a

long, slender-winge- d butterfly of iri-
descent spangles, that In coloring was j

a marvel of artistic workmanship. Tho
tall wings stood quivering above tho
head as though Just alighting It was f
worn Just a little back and to one ,

side of the head, ondlng at least two j

Inches to tho height when adjusted at
the proper angle. Other pretty arrange- - '

ments were finely wired bows of vlet I
Jeweled ln tiny paste diamonds that I
glittered like drops of dew. j

Tho ono great point to remember is l

to tako good caro of tho hair, and tken
do It up as It Is naturally Inclined to
go. keeping well In mind tho contour of
tb"9 head. Somo women prefer to pin
on their hair, either because they !

haven t enough of their own, or for J
the very adequate reason thnt it Is ca3- - I
Icr to arrange oft tho head, nnd saves !
much time. While this method ha8 Its J '
commondable points. I must say tho
result Is not so Individual In appear-
ance, nor nearly as chic, as tho arti-
ficial pieces are necessarily too thick or J
too very perfect to look natural 'i

However, for those who prefer thisstylo of g three variationsaro shown ln tho sketches. Thc ono In
the lower left-han- d corner represents
an adaptation of tho more elaborateevening coiffure shown In another num-
ber, and known as tho Grecian knot,although this is more coventlonallzcdfor formal wear. All ono's own hairla parted ln tho center and done Justabovo the nape of the neck firmly, but '

as loosely as possible to form a foun- - i
'

datlon for tho attached piece composed i
of seven curls. After this is ndjusted
the sldo hair Is pulled Into place andloosened about the ears to fit In natu- -
rnl y with tho ringlets. This Is espe- - f

?t..,1',d,rJ,Ened to car wlth e newlittle fall caps that flt closely about thoface low On tho head, but roqulromuch filling ln at the back. .For dressy hats that require higher I

adjustment, the fourth Illustrates an- - ,'

other arrangement of tho samo set of '
curls used on Figure 1.

Thc hair is all combed straight downover the face, then tossed loosely backand fastened at tho crown of thc head,
fo3 ?n0t b.tlns donc a trIfl0 "Rhter thanstyle. The chief beauty

3 'J? ,ltl the natural line thc ',
strands hair take when tossed backrrom tho face in seeming carelessness. I !

A more elaborate arrangement Is 1
?...Wn l. tho ef-cra- right, the ad-i- ?

.! lcce cover,ng tho entire crown
'hfad' "iaklnff a moat elaboratecolffuro for tho thln-halre- d woman, astho only place here hair is ln evidenceis at tho back and a few Inches lnfront, where- - It Is parted ln tho center. :

Figure 3 illustrates another varla- - i 1

tlon of the swirl hold In placo by black ivclyet bands bound closo to tho head jon top. but holding thc hair quite loose- - ily at the crown of thc head. t
Another very girlish and easily ao-- '

compllshed colffuro Is depicted In thosecond sketch In the upper left-han- d f!
sfdrfl"'Jrnn The ha,'r J3 parted on tho

smoothly, though U
lWn.&,th0 W f the n,f- - whore f I

ioi? on upper side, then
Inn. ."T. Ver beenlng at tho 11

SriiSS adJU3ted toUtthe- -oat i;

PEANUT JAB is a familiar ':THE that furnishes a lot of fun ; '
as many tables as needed. J

i1"? a bow I of peanuts on each ta-ble, hat pins each player ln turnJabs for a peanut until he misses, whon 1 5

nfnfXK,0n0utrleB- - At th0 bel1 from the J
the two who have tho mostpeanuts progress to the next table. In 1

the end tho one who succeeds In gather-- I

SVtheJrK"11 DUmbcr Ve'b13 '!

GAME that Is amusing even to ' JA S"",0. P5P,C Is BLOWING I
BUBBLES by a new plan. First X

let Uio water be prepared accord- -ing to this recipe once given ln this . Imagazine.: Soap an inch square shaved S
Into a pint of hot water. When thor-- Ioughly dissolved, add a tablespoon of Igum arablo and stir until melted. Then 5,

add a teaspoon or moro of glycerine sand lastly a quart of cold water'' 1
Stretch a string across the room abouttho height of a person's hend and let

"

some ono stand on tho farther sldo fholding a pillow. Each person Is to S
have flvo trials, and the gamo Is to leeo who can throw thc bubbles over itho string and havo the largest numberon tho pillow when ho has finished )'

i" 1CASSEROLE

I COOKING

H How to Make Use of It in
H Consuming the Left-Ove- rs

H Meat Deliciously
H Tender and Done
H to a Turn

M By Mrs. E. P.

H Perhaps my experience with casseroleH cooking may be aluablc to unbelievers.
M I wns rather skeptical as to its merits,
M but after several trials find myself thoH Etanchest of advocates.

H Casseroled Beef.

H I had on h'and the end of a porter- -
M house steak, probably three-quarte- rs of
M u. pound, a turnip, a carrot, an onion,

j two potatoes which needed attentionH and about a cup of tomato, mostly
j Juice. Having cut tho steak in plocc3H about an inch square and scared itH on all sldea, I removed the meat and

added more fat to the pan, turned InH tho sliced onion and carrot, also the
diced potato nnd turnip, and let them

j brown a little. Having heated thoM caBHcrole, I turned In haff of tho mixed

vegetables. On theso I arranged thomeat and then added tho remaining
vegetables. Over all I poured tho to-
mato Juice, to which had been addeda cup of boiling water. Halt, pepper
and kitchen bouquet for seasoning.
Tho casserole went Into a well-hcat-

Bos oven at four o'clock, and a quarter
as low as possible (using but ono
enfPnrC7; ,0ft,thc kltchen anrt did nota quarter ofthc WW J added a ll'tfo
hlckcnlng qf flour and butter beaten
o keenTowh.f S1116 c"olo back

",, VPa c
dln,ncr' A30ur main

with U ona hC?Vy nc wc h(ld
desert aw Ln,,appleJBa,ad' a,,d r

made thc previous

fuMnstltuU0nUr 3Mro1 a most
The meat wan tender

tUrJen,?Ufi th vsetables dono to
within Sravy rlch und brown..a flnc,y hlcnded flavor. This8uva!!lyM far l0 much for a

t"11' huaband asked to
1amo klnd of a dinner thefollowing day because it was so good

v1 addod a 1,tt,e water, a
WoC5hnnHnfc' andujU3,i atcd tho whole!
SStaVddro?SSerr,th U and a

bu'srhoaifna JucirInslve0ones, tool Tho steak, which cost ilftvcents supplied moat for three dlnno--

esi ot ail, Jt v.'as good, and soto rfroparo. Thoro 9 hardly Stto the anynumber of changes which Zvbo made In the comblnnUon I oflenadd a spoonful or two of okra- - BOmtimes a little celery seed: wmetlmwthe celory itself. A friendeludes string beans. Try it for voir"
Belves, all you unbelievers.

RANDOM
RECIPES

Suggestions from Expert
Cooks for Tasty Dishes

to Be Used on Dif-

ferent Occasions

Bcarnalsc Sauce.
Cook In a double boiler thrco egg

yolks slightly beaten with one table-
spoon of water, and add one teaspoon
of water, and add ono teaspoon of but-
ter When eggs begin to thicken add
four tablespoons of butter, one at a
lime, stirring constantly,
teaspoon of salt, tho same of paprika
or a dash of cayenno, and pne table-spoon of tarrugon or any mild vinegar,
and the same amount of llnely minced
chervil or parsley. Tho chervil gives
a peculiar flavor that goen well with
the turkey. But a small spoonful of
tho sauce Is required for each helping.
If this sauce bo served with beef, a ta-
blespoon of grated horseradish wouldgive it Just tho right flavor.

Chicken Cream on Lottuce.
Cook two tablespoons of butter, addono cup of cream und two cupa ofllnely minced chicken, one-ha- lf cup ofcelery', also mlncod line, and

teaspoon of salt. When boiling addtwo drops of tabasco, ono tablespoon of
Worcestershire sauce, one tablespoonot brandy, If liked, and tho yolks of two

BSSSSSSSlllSSSMBggi'.JJ;'1 iii!jii -

eggs slightly beaten. Serve at onco; a
spoonful on a leaf of lettuce. This
makc3 u good 'dish for supper.

Raisin and Celery Salad.
Use two cups of celery, two orangos

broken Into bits and ono cup of raisins
plumped, seeded and halved. Add ono-lia- lf

cup of grated applo to ono cup of
mayonnaise and cover tho mixture
with this. It Is roally better than It
sounds. The grated orange rind should
bo sprinkled ovor thc dressing, and the
latter should be made ot lemon Julco
Instead of vinegar.

Grape Sugar.
Pkln and seed one pound of Malaga

or 'Tokay grapes, and then fill them
with hazol nuts. Tho carpels of one
grape-fru- it should bo mixed with tho
grapes, and tho Juice of the grape-
fruit should bo used Instead of vinegar
or lemon In the mayonnaise. A Juicy
rlpo grapofrult will ylold enough for
dressing and not Injure tho flavor of
tho pulp Serve on white lcttuco with
cheeso crescents.

Cheese Crescents.
Cook lhrvc tablespoons of butter and

four tablespoons of flour until bubbling,
add threo-quartc- of a cup of milk,

teaspoon of salt,
teaspoon of mustard and a dash of
cayenno. When boiling add one cup of
dairy choesp and ono tablespoon of
pnrmesan. When the cheese Is nioltod,
add two egg yolks, and If you happen
to havo some truffles In tho houso nnd
can afford to uso them, add two large
ones chopped fine. Spread tho mlxturo
n a shallow buttered pan about one-ha- lf

an Inch thick, apd when cold cut
Into crescents with butter. Crumb, egg
nnd crumb' thorn, and fry In hot fat.
Drain on brcwa paper and servo hot,

Kumquat Salad,
This is a novelty for those accesnlble

to this tiny more bee of the orango fam- -

lly. They aro now to bo found In tho
markets of most largo cities. The kum-qun- ts

aro cut Into thin slices, and, to-
gether with slices of banana and
shredded celery, aro served with
mayonnaise.

Prune Salad.
Mix French prunes, steamed, stoned

and cut In pieces with shredded nuts,
pecans, walnuts or preferably almonds.
Servo on lettuco with u. cream mayon-
naise, ln which a little minced celerv Is
mixed.

Those salads may all bo served witha French dressing If preferred. If the
rest of tho meal be very" heavy, or If
they bo used at dinner, tho Frenchdressing is preferable. Any of these
snlfUs If served with a French dressing
are suitable to use with tho game
course or even with chicken. When
salad Is served with gamo or chicken,
cheeso Is omitted. Othorwlse some kind
of a chee9o mixture or wafers dusted
with cheese Is usually served with tho
simple salad courso.

Almond Cheese Pats.
MoIetn ono cream cheeso with two

tnblenpoonsc of cream, add ono cup offinely minced almonds, salt and pa-
prika and form Into small pats with
tho mold that Is used for making but-
ter pats. This was a recent innovation
In serving cheese.

Two delicious dosserts suggest them-
selves as a finish for tho January
feast bo it luncheon, dinner or sup-
per,

Snowballs.
Servo In ono of those lovely glass

baskets that havo tall handles a Phila-
delphia Ice cream, which Is cream
sweetened, flavorod, frozen and made
Into balls by tho ball scoop, which Is
used so much at tho soda water foun-
tains. If tho cream bo frozen sulll-clent- lv

hard a perfect ball can bo made,
as with tho potato ball cutter A red
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ribbon bow may bo tied to --(he handleof tho basket, for this is the exception
to tho rulo that ribbons and furbelowsaro not a becoming garnish. A richred strawberry or red raspberry pre-
serve or syrup could bo poured aroundeach ball as it is served, and thus addto the artistic as woll as culinary effectof the dessert.

Tho other dessert, which Is BUitablofor tho finish of any function that Isdecorated with red, the January colorand to bo nerved with squares of sponge
cake covered with red frosting, la

Coffoo Bombe.
Lino a mold with a coffee and choco-at- o

ico: the flavor of tho two combinedis better than If only one be used, and1111 centre with a vanilla Ice creameither a French or a Philadelphia Ice"
crcum, or a plain whipped cream filledwith candled red cherries and green-Bag- ePlums cut Into nliwna nr. ....
should bo soaked ln a fruit syrup be-fore adding to tho cream. The moldshould bo packed In Ice and Bait fourhours. Tho combination of brown vol-o- wor whlto with red and green is mostharmonious with the winter decora-tions, and In qulto sufficiently deliciousto pay for tho troublo of making

Some pretty bonbons for the Jariuarv
table aro strawberries of natural slzogreen stems and lemons about thesize of the strawberries. These armado at the confectioner's of almondpaste, covered with red and yellowfondant, and aro most realistic.

Partridge Sauted.
Skin the birds, split and flatten thornw th a clcavor..trlm ends of lees nndwings, as really nothing Is eatable buttho breasts. Now havo somo hot but-ter ready n the sauto pan and cooki.n1m'v.turn,nK "wnen necessary, until alight brown Have ready some buttorand flour cooked together, lav tno part-ridges on a hot planter, turn tho Vavy

lS
from tlie saute pan Into tho flour and j 3
butter, add enough boiling water to I Imake a cup of gravy for two birds. , I
When thick as cream add salt and pep- - ,' Ipor and strain the sauce around the " ft
birds. o h

No ono over begins now without an j! 5
appetizer of some kind, and although - S
It Heems to have been an Invention of L

V
tho last decado It really Is not a new JIdea at all. It originated In the minds ftof tho physicians of Louis XIV, who TS
was moro of a gourmand than a gour- - ( w
mot. In order to prevent him from. 1 1)
eating threo or four kinds of soup, fish fi
and meat through a long and heavy I j?
menu, they placed boforo him as a be- - fc
ginning long thin slices of toast spread ' k
with marrow, caviare and othor tJ

pungent foods for tho purpose of ap- - i P
poaslng IiIb appetite and conserving his Ij
health. Thus tho Introduction of tho ( 9
can up o. . k,

r B
Canape Mellee. i

This is a mlxturo of leftovers, but 5
nevertheless good. Mix cooked and I
tnlnced chicken, capers, parsloy. an- - li Ml
ohovy and truffles. If available. Press . k
them together Into a tiny mound and S
serve them under a thin maBk o ! A
mayonnaise on a leaf of lettuce. A beet iftor sweet red pepper star decorates tho jtj
apex of tho mound. , S

Egg Canape. W

Mix two or threo cooked yolks with ; htwo tablespoons of butter, add four an- - S
chovlcs or tho same amount of caviare r,

or lobster, or oven sardine paste, which t ?
comes ln tiny cans and Is convenient ' Ifor the sandwich as well a.s tho canape. ISoften this with lemon Julco and i Ispread on buttered toast, cover with ,, fi
whites of the eggs, minced flne. nnd ; W
put In the ccntro a tiny cucumber J W
pickle curL To moke theso. cut a pickle ?. B
in slices not qulto through, Icav'ng a i ff
strip, then put tho ends together. It Is V

a pretty garnish if tho gherkins bo , g
small enough. ; 9


